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October Prep
Webinar Series 

September 3, 2020 3:00 pm

Professional Standards Learning Code: 1130, 1170, 

1230, 3230



Intended Audience

This training was sponsored by the Arizona Department of 

Education (ADE) Health and Nutrition Services Division (HNS).

This training is intended for School Food Authorities (SFAs) 

operating the National School Lunch Program (NSLP) or 

COVID-19 related Summer Food Service Program (SFSP). 

Target audience: Directors, menu planners and wellness 

coordinators. 

Arizona Department of Education (ADE)

Professional Standards

Information to include when documenting this training for 

Professional Standards:

Training Title: 2020 Farm Fresh Challenge – October Prep

Key Area: 1000- Nutrition 

Learning Codes: 1130, 1170, 1230, 3230

Length: 1 hour 



Ashley Schimke
Farm to School & School Garden Specialist 
School Nutrition Programs
Health and Nutrition Services Division 

Thank you for joining me today!



Agenda 

October Preperation
• Challenge Overview
• Examples from 2020 Farm to Summer Challenge
• Strategies for Success
• Resources for October
Questions & Answers (live)



2020-2021 Farm 

Fresh Challenge 

Overview



Common Motivators for Sourcing Local Food

Insights from the 2020 Farm to Summer Challenge 
✓ Encouraged parents to view farm to school efforts in Grab-n-Go Meals
✓ Motivated staff by offering something new and exciting for students
✓ Motivated staff by connecting with local communities and food 

vendors to support Arizona during the COVID-19 pandemic 



October is National Farm to School 

National Farm to School Month: Celebrating a Movement
✓ Visit the National Farm to School Network Blog and Social Media Outlets
✓ Farm to School Month Resources (FREE to download)
✓ Calendar of Events (across the country) 

Source: http://www.farmtoschool.org/our-work/farm-to-school-month

http://www.farmtoschool.org/our-work/farm-to-school-month


The Farm Fresh Challenge Design

Taste Arizona

Serve a minimum 
of three locally 
sourced, NSLP 

meal components.

Teach Arizona

Host a minimum of 
two educational 

activities that 
educate students 
about where their 
food comes from. 

Connect Arizona

Share a minimum of one
social media post on 

Facebook, Instagram or 
post to your website 

about your Farm Fresh 
Challenge. 

#FarmFreshAZ

3 2 1



Examples 
Summer 2020

Osborn

Celery & Apple 
Slaw

Fresh baked, 
whole grain bun

Valencia Orange

GOLD



Examples 
Summer 2020

Concordia 

Lemon 
Cucumber

Whole Grain 
Roll

Cantaloupe

GOLD



Examples 
Summer 2020

Madison Park

Milk

Cabbage Slaw Stuffed Cabbage

COPPER



Examples 
Summer 2020

Tucson Unified School 
District 

COPPER



Common definitions of “local” used by food service 
professionals in Arizona

Geographic radius: Commonly 
defined at “x” miles from a given 
District warehouse of school site. 
This may span outside of 
Arizona's borders and into states 
that fit the geographic range 
preferred by the SFA. 

State of Arizona: Commonly 
referred to as “Arizona 

grown” which encompasses 
anything produced and/or 
processed within the state 

of Arizona.

County specific: Commonly 
referred to as “X” county 

grown, showing support for 
the agriculture industries 
unique to specific county 

within Arizona. 



Where to Source Local Food?

1

2

3

4

School or Community Gardens

DoD Fresh Produce Program 

Farmers’ Markets, Farm Stand/Farm, Food Hub

Direct Market Routes 

Commercial Distributor 



The Farm Fresh Challenge Strategies – TASTE Arizona

Source

What item do you 
want to highlight 
and where can 
you access it?

Labor

✓ Labor hours and 
recipes

✓ # sites participating

Pay Off

✓ Test a new recipe

✓ Engaged audience 

✓ Meal Participation 

Summer Challengers 
sourced from school 
gardens, through a 
farm cooperative or 

vis DoD Fresh

Due to COVID-19 and 
strained staff, many 

Summer Challengers 
focused on one site 
and whole (already-

prepped) items

Many Summer
Challengers agreed

this opportunity: 
increase meal 
participation.  



The Farm Fresh Challenge Strategies – TASTE Arizona

Entrée:

✓ Test Recipes

✓ Combine with
USDA Foods

✓ Sub local 
ingredients in 
tried entrees

Side:

✓ Fruits

✓ Vegetable

✓ Roll/ Tortilla

✓ Cheese/Yogurt

Beverage:

✓ Fat Free or Low-Fat 
Milk

✓ 100% Juice/ Fresca

✓ Spa/Infused Water 
(not reimbursable)

$0.50-1.00/ 
serving

$0.10-0.30/ 
servings

$0.10-0.30/ 
serving 



The Farm Fresh Challenge Strategies – TEACH Arizona

Partners

What partners can 
you use to help 

execute the TACH 
Arizona 

Challenge?

Online Resources

• Virtual Farm Tours

• Virtual School Garden
Harvesting

• Virtual Taste Test

• Email hand
outs/activities

Student Engagement

✓ Seasonal activities 

✓ # sites participating

✓ Combine programs
(FFVP/21st

Century/School Garden 
Programs)

Ex. SNAP-Ed, Master 
Gardeners, Classroom 

Teachers etc.

Ex. Dairy Council, Arizona 
Farm Bureau, Specials etc. 

Ex. Leveraging activities 
already taking place 
virtually or in-person



Department of Agriculture’s 
Harvest Schedule

The Arizona Department of Agriculture works with a 
variety of commodity producers in the state of 
Arizona. To help encourage awareness of certain 
commodities the department developed resources 
to help. The Arizona Harvest Schedule assists: 
✓AZ seasonal fruit and vegetable availability; 

categorized by “winter” or “summer” crops 
identifying cool and warm weather crops

✓Can be used to identify new products for meal 
service 

✓Extended Specialty Crop Guide offers information 
U-Pick Farms, Farmers’ markets and facts about 
AZ agriculture 



DoD Fresh Produce Program via FFAVORS Catalog



Buying Local: Distributor Example

When buying local food from a 
distributor be sure to ask to share 
your definition of “local” with your 
sales representative. If you are 
looking for something in particular 
discuss how they might help you 
access this item. In most cases, it is 
easier to discuss the items that the 
company keeps available 
seasonally. This often looks like a 
local “hot sheet”. 



Buying Local Food: Food Hub Example

TIP: When buying from a food hub, 
be sure to discuss ordering 
process, delivery methods and 
how information about local food 
will be available to you ahead of 
time and once the product has 
been delivered. 

Resources: Arizona has a few food 
hub or farm cooperatives when 
sourcing local foods. Some 
schools have found success with 
Sun Produce Cooperative in 
Phoenix, Pivot Produce or 
Community Food Bank in Tucson.  

Photo courtesy of Swamp Rabbit and Grocery  

https://sunproducecoop.com/
http://www.pivotproduce.com/
https://www.communityfoodbank.org/Our-Work/Programs/Abundant-Harvest-Cooperative


Where can I source Farm to 
School items, directly?

• State Resources:
» Local First -Good Food FinderAZ.com 
» Farm Bureau- FillYourPlate.org  

• Producer Associations:
▪ Western Growers Foundation
▪ Arizona Farm Bureau
▪ Arizona Beef Council
▪ Arizona Pork Council
▪ Arizona Dairy Council
▪ Yuma Fresh Vegetables

• Farmers’ Markets:
» http://arizonagrown.org/
» https://www.azhealthzone.org/farmersma

rkets

https://www.goodfoodfinderaz.com/submit-your-listing#_ga=2.219874329.1245357275.1599147482-1041251723.1599147482
http://fillyourplate.org/
http://arizonagrown.org/
https://www.azhealthzone.org/farmersmarkets


Buying local: Farmers Market Example

TIPS: When buying from a 
Farmers’ market ask about 
where the farm is located, 
what food safety practices 
exist and what price break 
you might have if you 
purchased product-after 
market or when buying in 
bulk direct from the farm. 

Resource: Arizona’s 
Specialty Crop Block Guide 
– Farmers Markets By 
County 

https://agriculture.az.gov/sites/default/files/ADA%202019%20Crop%20Guide%20Update%20-%20spreads.pdf


Toolkit



Toolkit Contents

TASTE TEACH CONNECT



TASTE 
Arizona 

Challenge 
Tiers



Harvest of the Season Program NEW
Educational Newsletters

Cafeteria & Classroom Posters



Harvest of the Season Program Materials

FREE to download: azed.gov/hns/f2s

Nutrition Info
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Educational NewslettersCafeteria & Classroom Posters

Harvest of the Season Café posters are intended 
to be used when serving any of the product 

modules on the service line. This helps students, 
waiting in line, identify a special item provided at 
meal service and may help students select this 

item when available. 



TASTE Arizona
List of Local Items Ideas for Meal Service



TEACH Arizona
List of Food Education Resources Ideas for Remote Food Education 



October’s Farm Fresh
Challenge Checklist

Ashley.Schimke@azed.gov
(602) 364-2282

Contact Ashley Schimke:Registration: 
https://www.surveymonkey.com/r/WYR2T63

✓ Register by September 30th

✓ Execute Challenge October 1st-30th

✓ Serve 3 NSLP/SSO/SFSP Reimbursable 
Meal Components

✓ Offer 2 (online or in-person) Educational 
Experiences

✓ Share 1 picture about your challenge on 
preferred media outlet 

✓ Complete closing survey by November 2nd

✓ Submit recipes/production record/ menu to 
Ashley Schimke by November 2nd

mailto:Ashley.Schimke@azed.gov
https://www.surveymonkey.com/r/WYR2T63


Upcoming Opportunities 
in September 2020

Ashley.Schimke@azed.gov
(602) 364-2282

Contact Ashley Schimke:

✓ September 15th Stay uplifted 
Webinar Series Register Here! 

✓ September 16th Aligning School 
Garden Curriculum with Academic 
Standards with Gigette Webb 
Register Here! 

✓ September 30th Virtual Food
Education with Paige Mollen 
Register Here!

mailto:Ashley.Schimke@azed.gov
https://ems.azed.gov/home/SearchResults?SearchString=upLIFT
https://ems.azed.gov/Home/SearchResults?SearchString=SchoolGardenWebinarSeries
https://ems.azed.gov/Home/SearchResults?SearchString=virtualfoodeducation


Q&A 



Congratulations!

You have completed the Farm Fresh Challenge 
(NSLP) October Prep Webinar.

To request a certificate, please go to the next slide. 

In order to count this training toward your Professional 
Standards training hours, the training content must align 
with your job duties.

Information to include when documenting this training for 
Professional Standards:
• Training Title: Farm Fresh Challenge (NSLP) October Prep 

Webinar
• Learning Codes: 1130, 1170, 1230, 3230
• Key Area: Nutrition 
• Length: 1 hour 

Please Note: Attendees must document the amount of training 
hours indicated regardless of the amount of time it takes to 
complete it.



Congratulations!

Requesting a training certificate

Please click on the link below to complete a brief survey about 
this webinar. Once the survey is complete, you will be able to 
print your certificate of completion from Survey Monkey. *This 
will not appear in your Event Management System (EMS) Account.

https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

The information below is for your reference when completing 
the survey:

• Training Title: Farm Fresh Challenge (NSLP) October Prep
Webinar

• Professional Standards Learning Codes: 1130, 1170, 1230, 3230

35

https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

